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DID YOU KNOW?

SAN DIEGO'S NEWEST
BURGER SPOT — IT
OPENED JUST TWO

MONTHS AGO — IS BAR-
RIO LOGAN'S MISH-
MASH. ITS HALF-POUND
BRANDT BEEF BURGERS
COME WITH CRISPY
FRIED ONICN STRINGS,
GARLIC AIOLI AND GOAT
CHEESE STUFFING. 1585
NATIONAL AVE. (619)
955-8544 OR MISH-
MASHSD.COM.
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A ground Kobe beef burger at Bertrand at Mr. A' restaurant in Bankers Hill

SAN DIEGO'’S BEST
NEIGHBORHOOD BURGERS

PAM KRAGEN L-T

IN HONOR OF NATIONAL HAMBURGER DAY, TRY ONE OF THESE PATTIES AT A LOCALLY OWNED RESTAURANT NEAR YOU

needed a reason bo head out

and sample a few, we offera
eollection of our favorite burgers
from homegrram restaurants ina
neighborhood near you.

aturday is National Ham-
burger Day, so if you ever

Bankers Hill

‘The three B's make Bankers
Hill'sburger central. First up is
Balboa Bar & Grill, a new bar with
an old-fashioned, affordable 13-
pound burger that tops with locals.
‘There are six to choose from, but we
like the namesake Balboa Burger.
1863 Fifth Ave. (619) 855-8525 or
thebalboabarandgrill.com. Ber-

trand at Mr. A% is better known for
its spectacular view, but its house-
ground Eobe burger (made with
different toppings every day. like
Hilliker's Ranch eggs and barbecued
short ribs) is 8 worthy match for the
sunset 2550 Fifth Ave., (615) 2331377
or asrestourani com. Bankers Hill
Bar + Restaurant’s famed BH
Burger is a deluxe, but still strajght-
forward, elassic with white cheddar,
pickled onions and buttery brioche
bunwith erunchy sizzling frites_ 2202
Fourth Ave. (615) 231-0222 or banker-
shillsd com.

Carlsbad
Pure Burger's ultre-juicy, grass-

fied, locally sourced, never-frozen
burgers are the centerpiece of this
quick-service, family-owned eatery
in Bressi Ranch. Don't skip the fries.
2641 Gateway Road. (760} 683-5101 or
pure-burger.com. Notorious Burg-
ers' B1G. Burgerstarts witha
Brandt beef ground chuck patty,
topped with honey-cured bacomn,
cave-aged cheddar, grilled onions,
local tomatoes, lettuee and secret,
spicy sauce. 6855 El Camino Real.
(T60) 431-2920 or nodorioushurger-
s.com. The year-old Craft Burger

Village
Drive, Suife 120, (760} 453-T974 or

engithurgerco.com.

Downtown

‘Whiskey Girls succulent wiis-
key burger is basted with whiskey,
topped with Philly sirloin steal,
saubeed onfons, bacon and cheddar
and mozzarella cheeses on abrand-
ed brioche bun and served with
Parmesan friesand s shot of Jack
Duaniel's. 702 Fifth Ave. (610 2361616
or whiskeygirl.com. Nelghborhood
gastropub canbe eredited forspark-
ing no less than San Diego's gourmet
burger trend and its owners' (CH
Projects) booming restaurant em-
pire. The double-patty American
Burger's WH sauce is addictive. 777 G



Oceanside
The middle letters of
"bunger” were the name

inspiration for Urge Gastro-

pub & Whiskey Bank. OF ity
five signature burgers, the
best-selier s the Califormda,
with a grass-fed beef patly
topped with beer-batter
fries, svocado, aged ched-
dar, spicy aioli and more.
2002 8. Coast Highwey. (T60)
429-P24 or urgegasiropub-
.com. The Hawallan-in-
spired Loeo Moco Burger at
Hello Betty Fleh House isa
savory treat, with brown
gravy, Spam slices and fried
egr and grilled onions. 211
Mission Ave. (760} T22-1008
or hellobellyoceangide.com,

URGE GASTROPUR
The Callfornla Burger at Urge Gastropub ln Rancho Bernardo Is stuffed with fries and avocado.



